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THE SOCIAL CORNER GroWing Children
Often are pale, delicate, easily, attacked
by disease, because their bodies are
imperfectly nourished since the rapidly

SALE STARTS
.

JUNE 5th,
ChocolatesTRYING WILL DO ANYTHING IN THE WORLD

i

hmmd li--

Chocolates

CONFECTIONER

SI3"

The proper way to wash and dry wool-
ens, flannels, etc, la to wash them in luke
warm water and pure soap and to hang
the garments on the line dripplnaf wet
without wringing out at all. If dried in
this way, the shrinkage will be so slight
as to be almost unnoticeable.

Instead of rinsing laces in blued water

DRESSES WAISTS
SUITS COATS
At Aclual Cost and Below

For Friday and Saturday
The Mirror Company of New York is making a special
mixture of Chocolates for us that we can sell for 65c, and

SUITS
025.00

$45.00
Were to $85.00

make a small profit.

Bitter Sweet Pepper-
mints, lb. .... . . . . . . 50c
Assorted Chocolates
lb... 50c
Chocolate Caramello
lb... 70c

Chocolate Covered Spanish
Chocolate Nut Fudge, home
Liberal reduction will be made on all Cakes and Sweet
Chocolates.

S. F. PETERSON, Inc.

AND CATERER

Reliable, Special Mix-

ture Chocolates, lb. . . 65c
Chocolate Covered
Almonds, lb 79c
Chocolate Covered
Ice Cream Drops, lb. 70c

Taff ey, lb 59c
made, lb . 39c

STREET

ter with help served a delicious lunch al-

so there was a beautiful birthday cake
with 80 candles. The company departed,
wishing Mrs. Dean many re'turns of the
day.

MA OF GREEN GABLES.

SOME DELICIOCS RECIPES.
Social Cornerites: I am sending a few

delicious cookie recipes I know you will
like:

Sugar Cookies: One cup butter, two
cups sugar, four cups flour, one cup
milk, two eggs, one teaspoon soda, two
teaspoons cream tartar. Sift soda and
cream tartar salt with flour. Pat them
out in place of rolling them. Do not
use too much flour as or.o has to handle
them when sticky to have them come out
right.

Molasses Snap Cookies: Three pints
liour (pastry), one cup sour milk, .v,o
and one-ha- lf cups molasses, one cup of
lard, one teaspoon ginger. Roll very
thin. Bake in a quick oven.

Cake: This recipe
makes two dozen tea cakes or two loaves
of cake. You can make one loaf of cake
and one dozen tea cakes. Make accord-
ing to recipe. If you make with all but-
ter it is not as good or if you put in
more than one egg is too dry. Two
cups sugar, one cup lard and butter
mixed, two cups miik (sweet), one tea-
spoon salt, four and cups
flour, one teaspoon of vanilla or nutmeg,
one egg, one teaspoon soda, two tea-
spoons cream tartar. Method: Mix up
lard, butter and sugar until stirred in
thoroughly (I use my hands for this).
Then add milk. Now take your four and

cups flour flul ir.tr that sift
soda and cream tartar and salt. Stir
I.U3 all around in the llr.ir, then ad 1 this
to your sugar, shortening and milk. Stir
this in ; then beat up egg and stir in the
cake. The secret of making this cake
good is stirring ; stir fifteen minutes at
the least.

UNCLE SAM'S DAUGHTER.

SOME XEEDLEWOUK IIELP8,
Members of Social Corner: I am send-

ing a few needle helps which I think
may come in handy :

Enlarging Children's Dresses When
children's dresses become too short if cut
with a narrow yoke, I put on a deeper
yoke or I rip open the shoulder seams
and Insert strips of insertion. This will
make the armhole larger. If the narrow
yoke should have to be made wider with-
out similar material crochet a band for
the back and front of the yoke.

In making children's underclothes if

SOCIAL COBXEB FOETBY.
B.-r.a- d the Gate.

By Arthur V,'. Peach.
Before the Gate that fronts the vale

We name Eternity
Shall end the myriad roads of Earth

And pathways of the Sea.

There, when the Warden asks, all men
Shall lay their treasures down,

The hoarded trinkets of the years
The coin, the robe, the crown.

And a!l that we shall bear beyond
The Gate and guards thereof

Is not the fold, the garb nor crown,
ISut love and only love!

Sent in by Joyful Star.

SO JHM CXI IIS.
Unr Social Corner Slaters We wo-W- e

mm have a ttrcat many clubs. boast
of some and dtlicht in wearine their

anion which it our bow of yel-

low rihhmi. arc to hard to gain
to that we highly treasure

n:firt't rid: on that acomit.
Siri of u to. others of which

we are not m proud. There, nothing ex
ctiisi..' ntioiit them, anl no one is barred
from ttipr.iirshii'.

Ti.cn s the l.i'hind'iand club for one.
It hi-- s a Lire- - and crow ins membership
mil a "!.-- ;itnn: list. 'We sometimes
make .cu.n f"r This thing
o.-- tli.it a5 apamst us. we say. But we
known the futility of that excuse even
as we n.u.e it. We know that a really
fnrr ic. resourceful pvrson will man-ar- e.

1.FO t mi hsli in spite of hindrances.
T'i- W..rry club is another. Countless
..hers belone to this Its insignia is a

fr v r'd sevfal parilH wrinkles be-- u

Its j usswnrd is: "I'm
;.'r..' ' nm- we ito cling to this club,
th.nml, it was never known to benefit on.

( its n:f and often keeps them
from (uiv-ss- . Vet we belong, just the
tun:-- -

T n :1 re's the Hluffing league and
th. ! ins society, of these never
lacks fcr ininu.cts. who can- generally be
told l.y the f.ilsnees of their smiles and
the .rasy duality of their voices. -s

of tr'rse very easily pass into the
Ai.ar'as c!uh Indeed, the three are so
closely related that it is sometimes hard
to : i! :Nm apart.

Th re s a Very peculiar paradox about
the memte is of all three. They do to
t'mm.-elve- s w'nat they are trying to do
to they do not deceive any one
save themselves, unless for a very short
time.

many clubs! To which do we
Are we evtn associate members of

inv, or all?
S. E. D.

KM.UT FROM THE GARDEN.

Social Corner Editor and Friends
3 Uve yo'i noticed how others than .the
veseta:;ans are rushing for the green
stuff that oomts with the spring? Every
imp is phul of the change and anticipat-
ing a still greater variety.

Two rtisi.es of which 1 am always very
for.d at this season are cream of aspara-
gus soup and vegetable salad. This is
th way 1 prepare them:

ream uf Asparagus sonp One bunch
of ..; .ir.:cus boiled .n a quart of salted
wat. r un'il tender. Press asparagus
f ruish Hteit one quart of
swe.t mlk in a douhle hoiler. adding
lit' farsley and one tahlesiioon grated
a '4 T''.:csen with a paste made by

otitic--- of butter into three
or.'- (,f flour ;ind adding a little

I:!.! .. r'K: ;ii: welt ; add only a little of
t'- s te a time to the hoilinrr milk.
v..rrnu sit.i'uic. When thick, add the

: e. ...:;: and water it cooked in to
t:. .l ar s. .isr.n to taKte with salt

; ! . i r S. rve or.ee j

:i iialr x a! ! Add to one-ha- cup i

seailier.s suit, tejipcr. three ta-- 1

." . ei v.ne-ra- r arc! one teaspoon
mi-- ; le id in the r frigerator for

add two i old cooked beets '
-- I ill he'eeed and peeled

e; of .lie. t eueurnliers and.
lrtin off

ot hem absorbed
I 'r.- tte'i I'lvssing to

lilled
M.MIV J.

on Vt: NAItrow !;)(, I m;.
' " .'.' !' !'. tftr.llirnes I

i:t'' . - a !'m c'.i-im- r which
e . ;'irt!i: JV even hand- -

'l T I l.u e te- - u::a'.ilv to lo
ii V I si'i;.'!'l

" t '! " '. ii.n call- -
Vi- - !::.' 'lei-le- v llicli

ii ii..mK t pass it
"C'lel.

the letiptll
i

He! d cr i times in- -
I li 1 Hud d.

e lllt'l e c:l. .ll.ippi::K
:i earb t of I d. CI

of a., turn.
!

il Mtitch
.1 h

ir.-- rt 'J timas into 11 space.
H'n. 1 and catch last '

!: n', l h stitch with a slip.. , 1 siHr'i- - into hame spa::e. ;

3 all-- ' i it I., twern and iird
r. of i, I. 2 eh. anil d. cr. 3 times

'. Miiwe. p.ots. 3 d. cr.
'. 1 . i j .rrne si ic and caitinue

130 MAIN

spoon sugar, water. Mix and sift dry
ingredients. Rub in butter. Cut in wa-
ter with a knife. Use enough water to
make a soft dough. The water and but-
ter make a more tender crust than lard
and milk. Do not roll, but put in a but-
tered and floured pie dish to bake. Bake
about 15 minutes in a hot oven. Split
and spread with butter. Add strawber-
ries crushed and sweetened. Put on top
and cover with whole berries. Serve at
once with sugar and cream. ,

Best wishes to the Corner members.
FRED'S WIFE.

APPRECIATION OF KINDNESS.
Dear Social Corner Sisters: Just a few

lines to tell you how disappointed I was
not to spend my birthday June 2, with
you all at the Buckingham Memorial, but
again sickness interfered. But this time
the old adage "out of sight, out of mind"
proved wrong for even Tuesday night.
Wildflower and Molly Make Believe
showered me and I want to thank all
who so thoughtfully remembered me and
add these few lines as a better expres-
sion of my feelings than my tongue could
frame :

"It was such a pleasure to take from its
envelope,

Your dainty card, friendship's token
true

This little verse cannot put into words.
How much I appreciate it, and you!"

I am on the road to health again and
trust soon to be all right and meet you
all again. I sat up two hours this fore-
noon and three this afternoon (June 1).
Tomorro'w I will do better because I cau
eat again.

I had a beautiful centerpiece of flow-
ers I wanted to send to you for your
dinner table Wednesday, but could find
no way to get it to you. Tried to get
hold of Comfort but failed.

Kind remembrances to all the Corner-ile-

DELI AH DEAL.

CELEBRATING A BIRTHDAY.
Dear Social Corner Sisters: I will tell

you about a social time we had June 2.

A dear friend of mine celebrated her
eightieth birthday and we had a merry-party-

.

There were three ladies there
who were 80 years old and one 76. be-

side several who were younger, but all
joined together for a good time and the
oldes ones were fully as smart and lively
as the younger ones. Mrs. Julia Dean
whose birthday it was received many
nice presents, including aprons, paper,
money and handkerchiefs. Her daugh

SATURDAY i
S A. M.
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they retain their shai'e better. As thei
become tender take Ua-- out wi.h a
skimmer and lay in a di-i- :. Pour

over them and serve cold.
Hl.aTErL

Art of Felling Chimneyt.
lit England an inK-r- e sting metho- -'

rf felling lofty chinihc.. s pr.iciirdIts originator is J.:ms of JUn- -
ci.i&ier. ami up is crci.;. with ha-- .

inj; felled, without accidfi.t. ivaniy one
nunurea iau ctninnr-y- v .i.ca fo.- - ontreason or :tr.,,ihi i.. -- . ..ji

some ot tn. so were from il to r-'-x.

feet in height.
The niethcd c o:;?is!s In re roving
t ,,i oi ; tJiO JOt t

uie cnimney an t :u.t.imij,f un-
derpinning of wot..'., which is'
ward set on fire. About t.vo-ihir- d
of the area of tn- - jg removed ,','
to the hciuh of five or six f t t. so th-i-

most cf the weight rests upon th un-
derpinning. Experience has shownthat when the work is pro;a r!v de)n.
the chimney iea.i. toward theside where the unlT.i.n:ne is insert-
ed, and when a slint crack appears
in the masonry on tno oj.pos;te s'dethe time has come for fi-- - to be ap-
plied. As the chimney fa;!s it par-
tially telescopes in consequence of tshock produced by dropping into the
void left by the burnt t.mlx-r- .

Uti. WVJ

SPECIAL FOR
SATURDAY

Springdale Creamery

BUTTER, lb.. 57c
3 lbs. $1.69
PURE WHITE

Lard, 2 lbs 47c
LARGE BROWN

EGGS, dozen. . 48c
WHITE PEA BEANS
2 lbs.-- . . ... .19c
RUMFORD BAKING
POWDER, 1 lb. can.. 31c

PURE TOMATO CATSUP
2 bottles 23c

YELLOW DRIED PEAS
3 lbs 25c

tiEDLESS RAISINS
lb 25c

CURLY LETTUCE, hd 12c

BERMUDA ONIONS
3 lbs 25c

FRESH DATES, pkg. 19c

OUR BEST BREAD
FLOUR, 1-- 8 Sack. . $1.90

32c POUKL

growing nervous
system has first call
upon the supply of
repairing and re-

building material.
Father John's Medi-
cine r 4 y Vhelps Nature
make children
strong and healthy
and keeps them so.
It contains no drugs it vrtnor alcohol, but

h e - most easily
used
which is easily di-

gested and used by
the blood, nervous
system and other
body cells. In use

soda, ' two teaspoons cinnamon,, three
and one-ha- lf cups flour. Roll very, very
soil Add flour if needed.

Chocolate Nut Cookies: One cup. su
gar, one-ha- lf cup butter and lard misted.
one-ha- lt cup sweet milk, one and one- -
half cups flour, one teaspoon vanilla,
one-ha- lf teaspoon salt, two squares choc-
olate, melted, one egg, one teaspoon soda.
two teaspoons soda, one teaspoon cream
tartar, one-ha- lf cup English walnuts,
one-ha- lf cup raisins. Drop in pan. with
spoon.

A Good Pie Crust Keeipe: Three cups
flour, one tablespoon sugar, one-ha- lf tea-
spoon baking powder, one cup lard mix-
ed well, one-ha- lf cup cold water. This
makes three small pies or two large
ones.

Dear Social Corner Editor: I thank
you so much for my check.

Have any of the readers of the Social
Corner a record entitled The Bird on
Nellie's Hat that they would sell me?. I
think it is sung by Helen Trix. It is an
old piece and an impossibility for me to
obtain it in the music stores. I would
not mind if I could get the music and
words or just an instrumental piece. I
am anxious to get "t.

KITTY LOU.

MAETERLINCK AND HIS BLI E BIRD,
Members of the Social Sorner : Who of

you have read or seen the screen pro-
duction of this wonderful fairy story
written in five acts by Maurice Maeter-
linck, the great Belgian poet and philoso-
pher? Some of you may have heard him
lecture when he was in New York last
winter.

We associate the return of this beauti-
ful bird from the south with the month-o-

June, when all nature ta in the fullness
of her glory, and we ara glad and happy
with it, as we behold and liBten to the
singing of the birds.

Anyone following the' story of Myrtyl
and Tyltyls' search for this wonderful
bird,, and the happiness of ,which they
know it to be emblematic, cannot help
but be interested.

They are portrayed as journeying
through heaven and hades looking for
this strangely elusive bird and happiness

that they may return to this world
with this fadeless blue songster in their
possession ; but no, they bring back a
fair imitation which is all that could ex-

ist in this very imperfect world.
Their journey takes them through the

"Land of Memory," but the bird found
here turns to black when taken from its
environment. Oh, for the big diamond !

that pressing the "bump" of which we
know nothing, is suposed to make people
see. Itstrikes me that it is according to
the intelligence of the person how much
he sees in this world.

These children open the doors of the
caverns containing wars, all the sickness-
es, the shades and terrors, and the horror
of it all is revealed to them. Alas ! No
happiness could be found among these.

They come upon a great beaut'ul gar-
den where millions of the bluest birds are
flying7 round, a foretaste of heaven, per-hai- s.

They grab as many as they can
hold and run with them, but away from
this garden they droop and die.

.Then they wander among the trees,
but nothing is to be found here.

The hours of their lives are spread be-

fore' them. Blue for the happy hours.
drab for the dark one, black for the
wasted ones, white for those spent in
helpfulness and cheerful service. But In
all their journeyings no bin could be
found that would keep its color if
broutrht to this world, for perfect hanni
ness can hardly be found here: but the
dove can be found and will live. The dove
emblematic of peace and nrosperity for a
sick and n world.

DIAMOND.

rsK or ECurLANT.
Dear SiKter.5 of the Corner: Few

housekeepers make as much use of egg
plant as they might, although the veg-
etables are never very expensive and
help out in making a nourishing and pal-
atable meal.

A good plan is to take fresh purple
eggplants, medium size, cut in two find
after scraping out the inside put the
plants in a saucepan with a little
minced ham. Co er with water and boil
till soft. Then drain off the water, add
two tablespoons of grated crumbs, a ta- -

blespoon of butter, one-ha- lf tablespoon
of minced onion, salt and pepper to taste.
Stuff each half of the hull with this
mixture, place a bit of butter on top, and

j bake fifteen minutes. The minced ham
gives a fine flavor ; minced veal or
chicken may be substituted if preferred.

ECONOMY.

SWEET MILK
Dear Friends of the Corner: The next

chilly or rainy night, try having for
supper the following and see how popu-
lar they will prove with your household:

Sweet Milk Pancakes One and one-ha- lf

cups of flour, one and one-ha- lf cups
of milk (scant), one egg, a teaspoon of
melted butter one-ha- lf teaspoon salt,
tw'o teaspoons baking powder. Sift
flour, salt and baking powder together
thoroughly, add well beaten egg and the
milk. This makes enough griddle cakes
for a family of three, so guide yourself
accordingly.

AUNT KATE.

GKAHAM GEMS.
.Dear Corner Sisters: I hope I may be

permitted to join your circle and I want
to offer my recipe for graham gems, in
return for many valuable helps which I
have received from the Corner writers.

One cup of graham flour, one cup of
white flour, one-ha- lf teaspoon of salt,
two tablespoons' sugar, and four tea-
spoons of baking powder; mix thorough-
ly and add ,a beaten- - egg and one and

cups of milk. Mix again,
and divide into greased and floured gem
pans ; bake 50 minutes in a moderate
oven.

SARAH M. T.

AN EMERGENCY DISH.
Dear Corner Readers: Sometimes it is

uice to know of some dish which may
lie prepared in a hurry, for instance if aguest drops in unexpectedly after a reg-
ular meal. Such is the following:

Cheese Omelet Beat three eggs ; adda tablespoon of milk, one of grated
cheese, and before folding turn out into
a hot dish and grate a little more cheese
over it before serving.

ABELLA.

STRAWBERRY SHORTCAKE.
Corner. Members : As you probably re-

alize shortcakes will be decidedly popu-
lar from new on. Already rhubarb isbeing used for such and it will not be
very' long before strawberries will follow
with other berries and fruits coming
along in season.

' For strawberry shortcake I use onequart strawberries, one and one-thir- d

cups flour; two teaspoons baking pow-
der, two tablespoons butler, one table- -

Furs
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No Pvlemcs.

194 MAJN STREET

they are cut crossways of the goods in-

stead of Btraight they will wear Ion m r.
I discovered this by making my pillow
cases the wrong way ot the cimh.

To make a plain but preUy niitiu d:vs
I do not use any pattern. I set three

and a quarter yards of crepe, fold cross-
wise in the middle and hollow out the
neck. Then I trim out the doth on each
side, leaving a very short sleeve, "his
cloth I set in as a gore at the very mrt-to-

You can cross-stitc- an initial.
in a medallion or leave it plain. Put a
facing around the neck and run in a rib-
bon to pull it up. You ca.i feather-stile- !

the neck or put in lace insertion. Vel-

vet ribbon is much more
than silk ribbon.

Here is another good SMnestion a
nightgown Use the same method. I have
already suggested, cut four, inches each
way from the centre of ihe neck (tli::
depends on the size of. the beaii) cutting
the front about ' o'ne ' inch - longer. Nov.-fol-

back each triangle and trim around
wit!, the pretty pink cr t;!ue i.iiel i c . c
feather-stitc- h it aflei fic:ns. Yr- -j

work your monogram on this' if you
wish. These nightgowns are very eff'.c-tiv- e

and easily made.
I have made some beautiful caps out

of embroidered waist fronts, when the
waist opened in the back. Cut a cirel-ou-

of the waist front, attach leading,
add a frill of shadow lace, run the bead

NICELY CURED

Corned Beef, lb 10c

SMOKED

lb 24cShoulders, . .

Leg Lamb, lb. . 30c

Lamb Loins, lb. 24c

Pork Loins, lb. 30c

NICELY TRIMMED

STEAKS, lb... 28c
YEARLING LIVER, lb. '13c

LINK SAUSAGE, lb.. 23c

LEAN SALT PORK, lb. 23c

POCKET TRIPE, lb.. 15c

PRIME RIB ROAST
lb 25c

SOUP MEATS, lb. Sc

CORNED BEEF
ROAST BEEF

Can 32c
LEAN

STEER BEEF
Pot Roast, lb. 12V2c

use skimmed milk, which will give a soft, t
creamy tint. :

When one uses a wire clothesline it is
often difficult to wipe the line clean
enough so that no black streaks are left
on the clothing. The following plan is
most excellent: Take an old muslin sheet,
tear lengthwise In strips . about eight
inches wide, pin these, at intervals along
the line, then hang up the washing, and
there will be no dirty streaks left on the
clothing when dry.

Calico shrinks in the washing. When
making it up, allow one Inch 'in the yard
for this.

Cotton dresses and petticoats and other
starched gocras should not be put away
till the next year with starch in them.
Wash them" and rough dry them, and then
they will not rot. O. I. C.

A srRPRI.HE LOAF.
Sisters of the Social Corner: Several

of you have been giving the Corner some
excellent letters on a wide range of sub
jects. I enjoy every one of them, and
get much help from them.

I am greatly interested with others
just now in cutting costs whenever pos-
sible and I think you would like what
I call my "surprise loaf."

Guests always praise it and it is good
both hot and cold. We use it to utilize
leftover meat, when we have had a com-
pany roast, but occasionally we get a
cheap cut of meat round or chuck
stew it, use the stock for soup and
gravy and the meat, ground, for a "sur-
prise loaf."

I call it "surprise loaf" because it
looks like one thing on the outside and
is another on the inside. Here's the
recipe :

Line a melon mold with about two In-

ches of rice which has been boiled by
sprinkling into a huge kettle of boiling
salted water a little at a time, so that
the water does not stop boiling at all.
Rice which has been cooked so that
it is mushy does not make a satisfactory
loaf.

Now fill the center of the mold with
meat which has been put through the
meat grinder. I use about two cups of
ground meat, moistened with gravy, and
well seasoned. After this has been
placed in the mold andther layer of rice
should be added before the cover of the
mold is put on. Place in a steamer and
steam half or three-quarte- of. an hour.
Serve with a tomato sauce to which
has been added a tiny bit of chopped
lightly fried onion and a little sugar.

NORMA.

TIME FOB MANY SHOWERS.
Social Cornerltes: Inasmuch as this is

the month of many weddings, it should
also be a month of many showers, for
every girl hag her friends who are anx-
ious to have a hand in giving her the
right start. -

Of all the showers given to prospective
brides who are going to housekeeping,
perhaps the "kitchen" one is most accept-
able, and here Is how to give one just a
bit out of the ordinary. With each uten-
sil, when practical, ask the donor to bring
a tried recipe for it muffins for muffin
pans, waffles for the waffle iron, cake for
the cake tin, some especial!.' nice dainty
for the various molds, etc. If the hostess
distributes cards the same size and she
herself donates the card index recipe box,
why the little bride-to-b- e will be .more
than pleased, and I thinlt the card index
way of keeping recipes which one gathers
from time to time is the best. Recipes
clipped from newspapers may be pasted
right on the cards and thus save the
trouble and time of writing them. And
what good things we do find on the house- -
hold page and in The Corner!

Make a novel shower bouquet for the
honor guest in this way : Take a medium
size tin funnel, nut a lace naner around it
and fill with posies, and from it have
narrpw white satin ribbons, to which at-
tach little tin sandwich and cooky cutters
and th wee cutters for cutting vegetables
for sotio into stars, hearts, crescents, etc.
There form an attractive shower.

I think others who have had a hand in
arrangin'r others could give some inter-
esting pointers.

DORCAS.

I MG FTRF.IF.SS f OOKFR.
Corner Members: As you are all proba-

bly aware, wc haven't got by the point
where it isn't advisable to economize. At
this season of the year, when fires are not
t.eeded for warmth, much fuel can be
saved by making use of the hrelc-s-J

cooker, which produces excellent results.
effects a saving in coal, wood or gas. and
works while you are doing something else
or are out shonninsr or pallinr- -

icine writer recently told m an interest- -
ing way how she used a beef shank.

' Here is the way I make the stock for a
j soup for a family of five for two daj-s- :

Take a one pound shank of beef cut in
imall pieces. Put in cold water and let
it stand for part or whole of the day.
thing to boiling point on stove and let it
ioil for 10 or 15 minutes until the heat
has thoroughly penetrated through the in- -

i tier fibre of the meat, then place the pot
i "ontaining this soun in the cooker and let

t stand all night. In the morning let it
colli, take off the fat and as much of

'he jelly as you require for the meal;
heat on stove for five minutes. You can
idd anything such as cooked rice, vege-
tables, beans or tomatoes, and season to
taste.

This stock can always be kept on hand,
and in such variety as you may want to
have.

SUSAN.

AMONG THE FLOWERS.
Dear Social Corner : It has been an

extra treat for me to read the letters in
the past few weeks on flowers. I dearly
love flowers and am always Interested ingetting new poirfts about their culture.
I wish some of the members who have
such success with plants of different kinds
would be willing to reveal some of theirsecrets.

I am surprised that there are not more
who grow gladioli. They are the mainstandby in the flower garden when thereisn't much else for cutting and they arecertainly a most gorgeous summer bulb
There is every color except a pure blue
but there are some exceptionally fine pur-
ples, violets and lavenders.

Gladioli like good soil but no freshmanure. They will grow most anywhere
and without great attention, although
they respond better in mellow than in

soil, and it is the large sprays of
the most delicate colors that make at-
tractive displays and laas a long time
after they art cut if properly attended topussy WILLOW.

COOKIES AND FIE CRUST.
Social Corner Members: The sister

who sent in the recipe for sugar cookies
three weeks ago will be glad to know I
think they are certainly delicious. I have
made about IS batches since you sent inyour recipe. I am sending afew recipes
which I think will please:

8oH Ginrer Cookies: One cup short-
ening, three-fourt- cup molasses, one
egg. one teaspoon ginger, one-ha- lf tea-
spoon cloves, one teaspoon salt, one tea-
spoon vanilla extract. One-ha- lf cup su-
gar one cup tour' milk, two teaspoons

COATS
S16.S5

$25.00

$35.09
Were to $75.00

and Marabou

per cent. c

No Exchanges All

ing with ribbon to match the color of
t ie embroidi ry. and one has a beauti-
ful. ineieni:iye morning cap.

When 1 have to htmsiitch. I work the
b:-:- and then the edges. I find

mat mere is i,o trouble in having the
work slip along, and making the corners
uneven.

1 wonder if the sisters who have lit-
tle ones to make bibs fo ever tried this
scheme :

Take a dress shield, fold a ladies'
handkerchief over it covering both
s!'ts having the point directly in fronL
Cut out center of handkerchief to (it the
curve in the shield, then fasten tape each
side to tie around baby's neck.

Vhen making up flannel place a
damp cloth over it to iron it and it will
not sair.

ETUELYN.

R'U'ItAKH COMPOTE.
Dear Corner Friends: Now that rhu-

barb is at its best, it is both wholesome
n:vl economical to use it in as many
ways as possible. 1'lea.se try the

rul.? for rhubarb coniptcc and
see how you like it; While a little more
trou'ol-- i than ordinary sauce, a compote
pays for the extra work, both in its ap-
pearance ar.d tastiness. My rule is to
bcil-- cup of sui;ar with a wineglass of
water live minutes, then drop in short
lengths of rhubarb a few at a time, as

3 ia frl m

k V-4--- ' ,

4
1

CHUCK ROAST, lb.. 20c

PORTERHOUSE ROAST
32c

EONELESS CHUCK
lb 25c

LEAN HAMBURG, lb. 18c

NATIVE ASPARAGUS
TIPS, lb 19c

LARGE RIFE PINE-APPLE- S

27c

SOLID PACKED

Tomatces, can 16c

CRISCO . . . 34c-52c-$1.-

P. & G. WHITE NAPTHA
SOAP, 6 bars 43c

STRAWEERRIES, bas. 39c

SWEET GRANGES
Dczzn 25c

. T.-v-'

1 am so pleased wttn the way my
er works that I prefer it to the top of the

' t"-- or the oven.

Dg5

The necessity for a modern, scienti-

fically constructed Refrigerator
never was greater than it is today.
Conservation of food is a problem

that merits the most careful atten-

tion in every home.

We are glad to have you compare
our values and prices.

un-
it tlx cha
j i t'r.rm-- menib-rs-

TiOriS.

M Kin .1 i;it MAKMA- -

i..il
.' n: Tli ho fond of

m..: ma! v'r and ca:l ppA id- 1, v'ii.'u
A'O t,- - !, ' .1 with th,- i r o.itair.- -

fr im oranu"'-'- a:iri rhu- -

barl' T1- r n calis fwr six oranges
n o.ir.d r.f cui'io's. feur pounds of
rhalt.'.rt- and seven c'im. of sugar. Put
ra:ri:s thrui.it'i coar.-- e knife or food
ctinpt'er ami c.r,k in writer to just cover
and !;rp fr m burninr; until tender. Ke-- r

rd from or.ing s in eights and
rook in i'f-- :n . er until tender. Cut
tind in narrow sir';'- - and combine with
rokrd c.irrrr's. Ad'l orange pulp withldj ";;'i part of skin removed.
Add rln' r not skinned, cut into inch
fleet. ' '' k until rhubarb Is tender in
irntnr to . er. Add sur-a-r and cook

tbuk A "pinch" of salt
nay l d to the fj-ja- Turn into

JIAKTHA.

I stl'IK I -- KM I, IIITS.
r tar Social Corner Members: We are

rr,t ail t fortunate as to he able to have
l,rln r.i- put r,u ot;r w ash in irs. or even
if e i.i, re ;!! lirn-- s when we
hat sonir little jobs at the tub.

In coMo-r- t ion with my luitiiim. ;xn,
ironing tind it advisable to pi tVi clothes
befor tiny are washed. Thn they are
nut disarranged after being nicely ironed.

livery Woman Wants )
73i

FOR PERSONAL HYGIENE
Cifalved in water for douche, (top.
peJhoc catarrh, ulceration mad inflaart.
matiwa, RecoauneiMled by Lydia E.
PinkhuD Med. Co. for ten years.

. fcasJinf woader for natal catarrh,
tor throat aad tore oyes. Economical.
Ht Kau mmA mmuddal Bower.

i,'"T':T- - til 3nw, er potnid W

sjii2K'

HOURIGAN BROS
Complete Home Furnishers

62-6- 6 MAIN STREET FINN'S BLOCK
NORWICH JEWETT CITY

3C23


